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s 'STORAGE OF FRESH PRUITS AKD BERRIES
A% VARIOUS TEMPERATUBBS I¥ CONTROLLED ATMOSPHERE

v.». HAICHERKO, G.S. GAIDAT, H.M. OSOKTHA, A.V. MELIEIK
Agricultural Institute, Uman, USSR

Unlike the pip fruits which are apt to be stored for rather

long lengtih of time, harvested plums and plack currant can be sto-

red for only two or three weeks. Owing to their biological proper-

ties plums and black currant belong to the fruits with very low

maturaebility. Becsause of this, for the purpose of long-term stora-

ge, fruits of these cropa are harvested at the stage of commercial |
maturity, i.e. when they are fully ghaped and have their peculiar |
gize, colour end palatability. To prolong the period of plum and ‘
plack currant storage quite & pumbeT of methods is used. Among other

things, the fruits are treated with various ¥inds of chemicel com-

pounds, physical factors and also wrapped in polymer materials.
‘Bowever, through this or that reason, none of the mentioned methods

bas found wide application. . | B

In this connection the Department of fruits and vegetables sto-
rage and processing technology instituted an investigation to study
the effect of controlled atmosphere (CA) under various temperature
conditions on the storage time and commercial properties of Zfruits.
The following varieties were tacen for investigation: plums - Hun-

arian ordinary, Hungarian ajanskayae; black currant - Sanders,
Goliath, Yunnat; apples - Ccalville, Cortland, Jonathan, Delicious.

Plums were gathered holding on the fruit-stems to preserve
their wax .layer, black currants were picked up in clusters. Righ
after being picked up the fruite were placed in containers for gub-
sequent storage. The experiments were Iun under three temperature
conditions and in gseveral gaseous atmospheres. The results for plum
and black currant atorage are given only for varients of the gase-
oug atmogphere optimum compogition, while those for apples - im two
atmospheres being investigated. The fruits stored under similar
temperature conditions dut in normsl atmospheric environment
(o, - 0.03%; 0, - 21%) served as control speciments.

m™ho storage time and fruits gquality axe dependent on the envi-
romment where the products get ipto efter harvesting. The better of
the environmental conditions suit biological features of the species
and veriety of the products the more afficiently snd longer alimen-
alities of the fruits cen be maintained. The index of post-
xarketeble product output is &ar igpportant criterion for
ting the efficiency of the proposed metbod of fruits gtorage.

Tha investigations suggest that ihe siloTuge technoilogy ol TBE
fruite with poor post—harvesting maturability requires peintaining
rather rigid tempereture conditions (somewhat above the freesing
point ror tiggues) bul keeping them from being frozen. In this caB®
the geraous atmosphere composition should be oprimun.

The ptudies have ettested to the possibility of storing fresh
plums and black currents in controlled atmosphere &t temperatures in

the neigh osu~hood of -2°C.

[og

Fasing on the results obtained for sssessment of the effect of
temperaiure ¢cornditions cn keeplng quality of fresh plums in normal
gtmospheric enviromment it wes found that the aifference in the nel-
ketable product output beiween the temperature variants of +2 and
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qﬁu*;ag“bi &
sgyhere witn the 6% CO
of +3°C bave pr01ed t
tions and offer 8 27.3 per cent geild over the control yariant 1B the
gﬁrke%able product output concurrently with & decresse 4n the mASB
patursl yosses DY 2.8 timed.

-~ -Tplen of the Cortland variety. Gaseous &atmo-
and B‘Xl 0 coptent® COL\!U,LAAC\.‘L wiih e ‘?“"’:"'T’I'_*‘
g pe the bgat of *%he investis&ted storage condi-

TABLE 1}

Results of plack currant gtorage
(average for & 3-yesT period)

I

storage conditionﬁ‘

Pome LOgLC Storage iurketable ¥ass
p0 308 Tempera~ Atmosphexe yime, product natural
veriety ures compoaition dayse output, josBes,

°C

%002+%02

+2 Control 16 92.0 7.5
CA 11+10 56 92.6 2.3
; Control 28 92.8 5.7
nnat g ch 1141 58 32.6 2.0
" control 33 93.9 . 5.4
ca 11410 124 93.9 A il
2 Ccontrol 22 g2.1 8.0
cA 11410 63 g2.2 2.9 ]
o Control 36 92.0 8.2
5enders g Ch 11410 113 32.6 2.8
2 Control 42 92.8 7.4
CA 14+10 147 92.8 3.1
P R
42 Copntrol 22 - 392.0 8.2
« cA 11+10 63 86.3 2.4
Control 36 92.6 7T
Golieth 5 cA 11410 113 2.1 3.0
93.4 T B
3.3

Some decresase in

variety w8 observed at 0°C in en

mospbere- Cnder these conditions the proguct outpu

2.5 per cant 88 comparcd to the ordinery storasey ut no consi

sble decresasBe 4n the mass logses Wab obuerved. ne WEE€ of nhigher con
ﬁentration carbol dioxide (CA 6+3) 1o COmbination with & temperatur€
of 0°C reducesd the gain in ihe marketable fruit output to & minimut
1.9 per cent).

Proceeding grom the resulls presented i{n Tsdble 111, the gtores®
of 1ate—maturation appled of ihe Delicious yariety in controlled
~tmospbere va3 DO substantial advantages over the ordinary storBage”
T4 A8 Bignificant tnst the fruits of thie variaiYy. whell gtored in
normal at:oaphere, have only minoeT 1lcsseb over wne whole tempera-urﬂ
Tange being'inveatigated. Howevels the pXpPCOUTe to 8 subz eI Lampe”
rature of £4.5°0 meves 1% poasible 1o decress® the mASE patursl ©
1op8es of apples vy 4.7 times-

So, & Lemperaiure ot +3°C end coutrolled atmospheTre contaiuins

— 18R
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